
HOW TO CAN IN THE SOUTH
Home Methods As Taught by the U.

S. Department of Agriculture in
the Southern States.

*. * * * * * * * * * * *
* Can Surplus. Food But Use Jars *
* and Cans Wisely. *

* *
* Don't have an empty preserv- *

* ing jar in your home next fall. *

* Reserve regular tight-sealing *

* containers for canning foods. *

* Concentrate products so that *
* each jar or can will hold as much *

* food and as little water as possi- *
* ble. *

* Put up jams, jellies and pre- *
* serves in wide-necked glasses *
* sealed' with cork or paper and *

* paraffin. Pack fruit juices in or- *
* dinary bottles. *
* Don't can anything that can be *
* kept just as well dried or in other *
* forms. Dry navy and mature *
* Lima beans for winter use. *

* Produce in your garden lots of *

* cabbage, potatoes, and root crops *
* that can be kept for winter with- *

* out canning.-U. S. Department *
* of Agriculture. *
*= * * * * * * * * * *

It is more important than ever this
year that none of the surplus prod-
ucts of the garden should go to waste.
The country needs food now and it
will need food next winter, not only
for itself ut for the allies. Home-
canned products may never leave the
house in which they are made, but
their consumption at home will mean
so much more food available else-
where for those who need it. It is
imperative also that the canning be
done carefully as well as energetical-
ly in order to preserve the more per-
ishable products.
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DICKSON'S U

In the. method taught by the spec-
ialists in the U. S. Department of
Agriculture to the members of the
canning clubs in the S6uth, the first
step is to see that all the necessary
preparations are made before the
vegetables or fruit are picked. "One
hour from the field to the can" is a
motto that every canner should have
in mind. This is impossible if one
has to prepare utensils and wash and
scald cans after the fruits and vege-
tables have been brought into the
house. The condition of these is a

prime factor in determining the qual-
ity of the 'finished product. Unless
they are absolutely fresh, crisp, and
clean when they are put into the
cans, a high-grade article is impos-
*$ible.
Preparing the product for the Can.

In case of tomatoes the fruits
should first be graded and all de-
fective ones rejected. They should be
lowered into boiling water for one

minute; then plunged into' cold water
and peeled promptly. A slender,
pointed knife should be used to cut
out the core, care being taken not
to cut into the seed cells.
The next step for nearly all fruits

and vegetables is blanching. This
consists of plunging the product into
boiling water in which it is allowed
to remain for a time that varies with
the state of maturity. Blanching
gives a more thorough cleaning than
ordinary washing, removes the strong
odor and flavor from certain kinds
of vegetables,' improves the texture,
insures a clearer liquor, shrinks the
article and makes it more flexible,
and in this way facilitates the putting
up of a full pack. A wire basket
or cheesecloth square should be used
for the purpose. After blanching,
spraying fruit with cold water will
make it firmer and it is also some-
times desirable to put veetables into
cold water for an instant in order to
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make them fcrisper.
Legal Requirements for Selling .Qan-

.ned Goods.
Since the Federal laws governing

the interstate shipment of food re-
quire cans to be filled as full of food
as is practicol e for processing, and
to contain only enough liquor to fill
the spaces and cover tne contents,, it
is necessary to see that all the cans
are filled to a maximim capacity. A
number of containers should be weigh-
ed before and after fillling in order
that an accurate idea of the average
net weight-in other 'words, the
weight of, the contents exclusive of
the can-may be obtained. It should
also be remembered that corn expands
in processing to such an extent that
containers filled witi it can not be
packed as full as with other vege-
tables. The cans should be marked
with a pencil or knife to show the
contents. The necessity for this work
should be foreseen so that there may
be no delay and that the filled cans
do not stand for any length of time
before the air is exhausted from them.

After the fru' or vegetable is in
the can, brine, sirup, or water should
be added to within 1-4 of an inch
of the top and the can shaken gently
to displace all air within it. The
groove around the opening is then
cleaned and wiped and the cap slipped
on. In order to make sure that the
contents of the can have the requir-
ed weight, the container should be
weighed carefully before sealing.

If the weight is satisfactory, flux
should be applied carefully around the
groove with a small brush or cord,
or a little mop made by tying a piece'
of clean white cloth around the end
of a small stick. Great care must'
be taken to see that none of the flux
enters the can. The clean, hot cappi"?
steel is then applied, the cap be. .g
held in place with the center rod.
As the steel is lowered it should be
turned steadily until the solder flows.
Hold the rod firmly and lift the steel
with a sudden twist to swing the
melteed solder evenly around the
groove.

Exhausting and Sterilizing.
The next step is to exhaust the air

from the cans. To do this they should-
be placed in trays and lowered into
boiling water to within 1 inch of the
top. Ordinarily 3 minutes is long
enough for the cans to remain in
the water, which need not be brought
again to the boiling point before the
cans are taken out. A temperature
of 180 degrees F. is frequently suf-
ficient for exhausting. Failure to
exhaust- results in the air which is
left in the can expanding. This
causes the can tot bulge and gives
the appearance of a 'swell" which
will not only prevent the sale of that
can, but prejudices customers in fu-
ture. The--leaders in the government
canning work insist that whatever the
"4-H Brand". label is used, exhausting
shall be done.
After exhausting, the small hole in

the top of the can must be closed im-
mediately. To do this apply flux
as for capping and use a little wiresolder to close the hole. Hold the
solder with the left hand near the
hold and barely touch the hot copper
to it, so that only a bead will drop.

It now remains to sterilize the con-
tents of the sealed cans. For beans,
corn, peas, and asparagus intermit-
tent processing is recommended. Un-
dler this method sterilization is car-
ried on for one hour for three success-
ive (lays. The cans are lowered slow-
ly undler water that is boiling vigor-
ousuly at the time. Naturally it
ceases to boil as soon as the cans
are immersedI but Will begin to boil
again a. short time later. The time
of' processing is counted from the
moment when the water begins to
boil again and it must be kept boil-
ing constantly throughout the entire
hour. In the case of very young
siring beans and some other easily
sterilized vegetables, the processing
is reducedl to one hour for twvo sucs
cessive (lays.
As soon os the processing is over,

the cans should be cooled as rapidly
as posible in order to stop cooking,
which breaks down the fruit and in-
jur~es the flavor and color. It is wvell

WHAT IS

LAX-FOS
LAX-F0S IS AN IMPROVED CASCARA

A DIGESTIVE LAXATIVE
CATHARTIC AND LIVER TONIC

lAX-FOS is not a Secret or Patent Medi-
cine but is comiposedl of the followingold-fashioned roots and herbs:

CASCARA BARK
BLUE FLAG ROOT
RHUBARB ROOT
BLACK ROOT
MAY APPLE ROOT
SENNA LEAVES
AND PEPSIN

In LAx-Fos the CASCARA Is improved bythe addition of these digestive Ingredi-
ents making It better than ordinary CAs--
cARA, and thus the combination acts not
only as a stimulating laxative and cathar-
tic but also as a digestive and liver tonic.
Syrup laxatives are weak, but LAX-FOScombines strength with palatable, aro-
matic taste and does not gripe or disturb
the stomach. One bottle will prove
LAX-FoS Is Invaluable for Constipation,Indigestion or Torpid Liver. Pric 50n

WO.MAN'S HJOY
Suggestions to Childless

Women.
Among tne virtues of Lydia E.Pinkham's Vegetable Comnound is the

ability to correct sterility in the
cases of many women. Tnis fact is
well established as evidenced by the
following letter and hundreds of others
we have published in these colums.
Poplar Bluff, Mo.--"I want other

women to know what a blessing Lydia
----E. Pinkham's eI III Itable Compound as

been to me. We
had always wapted
a baby in our home
but I was in poor
health a 3 not able
to do my work. My
mother and hus-

r, band both urged me
to try Lydia E. Pink-
h am's Vegetable
Compound. I did.
so, my health im-

proved and I am now the mother of a
fine baby girl and do all my own house
work. "-Mrs. ALLIA B. TIMMONS, 216
Almond St., Poplar Bluff, Mo.

In many other homes, once childless,there are now children because of the
fact that Lydia E. Pinkham's VegetableCompound makes women normal,healthy and strong
Write to the Lydia E. Plnkham Medi-

cine Co., Lynn, Mass. for advice-it
will be confidential ant helpful.,

to plunge the cans into very cold
water. They should never be stack-
ed close together until thep are en-
tirely cold.
The labeling should be clone with

a rather dry paste which is put only
on the end of the label so that it
does not touch the tin. Paste may
cap'se rust. and in damp cvlimate
it is sometimes customary to lasquer
the. outside of the can before it is
labeled. The label, if the product is
intended for sale, must contain the
net weight in pounds and ounces and
the packer's name and address.

'n packing fruits and vegetables it
s necessary to surround them withbrine, sirup, or water, but under the
:erms of the Federal law governing;he interstate shipment of canned'
roods no more of this liquor is al-
owed than is actually n acessary to
over the contents after as full a)ack as possible is made. With to-
ns toes no water whatever should be
idded and no tomatto juice should be
idded in excess of the amount in the
or.atoes canned.

Add Sugar and Salt.
In addition to the liquor a mixture

)f sugar and salt adds greatly to
he flavor of such products as toma-
oes, peas, Lima beans and corn. The
nixture recommended by the govern-
ncit specialists in canning is coin-
)osed of 1-3 salt and 2-3 sugar. Two
evel teaspoonfuls of this are placed
n a No. 3 can and one teaspoonful
n a No. 2 can. For beans, okra, cau-

iflower, etc., a brine containing 2 1-2ounces of salt to a gallon of water
s used. For asparagus a heavier>rine, 4 ounces to a gallon of water,
s needed.
In order to conserve the supply of

in cans it is strongly urged that all
>rodiucts intended for homae use

If It'sRight-
In the Tin
It's Right
In the Pot and Cup

Boscul Blend Coffee is
not only "right" when it
is put into the tin, but the
tin keeps all the original
freshness and exquisite
flavor for you to enjoy.

Boscul
Coffee

is not a mere rnixture of
different kinds, but a
most skillful BLEND of
the best coffees, pro-
ducing delicious flavor
and delicate aroma.

At All Good Grocers

WM. S. SCULL CO.
Established 1838

CAMDEN, NEWV JERSEY

should be put up, whenever possible,
in glass. The hermetic type of jat,
however, is not a suitable one for
intermittent processing for. which the
best type is a glass-top Jar with wire
clamps. The clamps should be raised
at the beginning of each processing
to allaw for expansion.
TO SUCCEED R. M. M'COWN

James H. Thornwell Will be Assist-
ant Secretary of State.

Colunbia, S. C.-James H. Thorn-
well, for the past fourteen years sup-erintendent of the Mount Zion Insti-
tute,- of. Winnsboro, son and grandson
of two well known South Carolinians
whio bore the same name, will suc-
ceed R. M. McCown as assistant Sec-
retary of State on July 1, Mr. Mc-
Cown, who was appointed temporari-ly, having resigned.
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MANNING

e. or Writ, us for '

Of anything in the line of Presents for Weddings, Personal, or; .4own use.
Single Diamonds or Fancy

Clocks, Sterlin
. Silver. Cu *,:Glass and Art Goiods.

.Jewelry of the newer .pats.
terns, both in plain and fancyjewelry.
W~e handle only S~Iid andGenuine Goods, and competewith all mail order houses

Orders filled. at once..
TRY US.

SYLVAN BROS.,
Corner Main and Hampton Sts.
Columbia, S. C. Phone 1045

o Goes the Fashion.
LEARN THE WAY.

'HE New things in Springand Sumner Clothing will
peal to your taste and
I your needs.
ropical Weight Worsted

a-Piece Suits
$15.00 to $25.00

aim Beach and
Cool Cloth Suits

$7.50 to $15.00
Straw Hats

$2.00 to $7.50
Silk Shirts.

$3.50 to $5.00
Wash Neckwear

25c. to 65c.
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